Selection of Canapés

Your choice of 5 canapés £7.95
Your choice of 3 canapés £5.95

Smoked Salmon & Cream Cheese Bagels
Lime & Coriander Chicken Kebabs

Cumberland Sausage & Fluffy Mash Tartlet
Spicy Meat Balls with Tomato & Basil Sauce

Spicy Fried Sweet Chilli Chicken Wings

Sun-blushed Tomato, Basil & Baby Mozzarella Crostini
Ham Hock & Poached Quail Egg Tartlet
Prawn & Chive Tartlet
Parmesan Cheese Shortbread with Creamed Goats Cheese & Red Onion Marmalade
Chicory Leaf filled with Potato & Crispy Bacon Salad
Chocolate Dipped Strawberries (May to September)
Mini Doughnuts with dipped chocolate sauce
Mini Chocolate Brownie

Mini Chocolate Cups filled with raspberry mousse
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Wynyard Fizz
Fraise Royale
Kir Royal
Disraeli Bellini
The Duchess
The Wellington

Classic Champagne Cocktail

The Londonderry
The Marchioness

Reception Drinks

We would be pleased to quote for your specific requirements

Champagne Cocktails

Champagne & Orange Juice

Champagne & Fraise Liqueur

Champagne & Créme de Cassis

Champagne & Peach Puree

Champagne, Peach Schnapps & Grenadine
Champagne, Cointreau & Cranberry Juice
Champagne, Cognac & Angostura Bitters
Champagne, Cherry Brandy & Pineapple Juice
Champagne, Triple Sec & Orange Juice

£7.00
£8.00
£8.00
£7.00
£9.00
£8.00
£9.00
£8.00
£8.00

(£4.70)
(£5.70)
(£5.70)
(£4.70)
(£6.70)
(£5.70)

(£5.70)
(£5.70)

Prices in brackets indicate cocktails made with our selected sparkling wine alternative to champagne

Wynyard Fraise
Wynyard Kir
Wynyard Mulled
Tempest Blue
Wyatt’s Sours

Classic Pimm’s Cocktail
The Marquess

Sea Breeze

Wynyard Sunrise
Wolviston Red

Golden Gates

Rosy Pippin
Frances Anne

Wine Cocktails

White Wine & Fraise Liqueur
White Wine & Creéme de Cassis

Warmed Red Wine, Brandy, Oranges, Cloves & Cinnamon

White Wine, Blue Curacao & Ginger Ale
Pinot Grigio Blush, Lemon & Lime Sour Mix

Cocktails

Pimm’s No.1, Lemonade, Orange, Lemon, Cucumber & Mint
Tanqueray Gin, Dubonnet, Cherry Brandy & Orange Juice
Smirnoff Vodka (black label), Cranberry Juice & Grapefruit Juice

Jose Cuervo Tequila, Orange Juice & Grenadine
Malibu, Lemonade & Blackcurrant Cordial
Bacardi, Creme de Cacao & Pineapple Juice

Non — Alcoholic Cocktails

Apple Juice, Ginger Ale & Grenadine
Orange Juice, Pineapple Juice, Grenadine & Club Soda

Punches

£4.70
£4.70
£5.00
£5.70
£5.70

£4.50
£5.00
£4.50
£4.50
£4.20
£4.60

£3.70
£3.70

We would be pleased to quote you for an alcoholic and non-alcoholic punch for your reception drinks.
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Set Menus

Please select one set menu to be served to all guests
Menu One £33

Carrot & Coriander Soup with Creme Fraiche & Coriander Oil

Butter Roasted Supreme of Chicken with Sherry & Shallot Jus,
Fondant Potato & Seasonal VVegetables

Chocolate Truffle with Woodland Berry Compote & Thickened Cream
Coffee & Mints

Menu Two £36

French Country Terrine, Fruit Chutney & Toasted Sourdough

Roasted Salmon with Chive & Prawn Cream,
Parsley Potatoes & Seasonal Vegetables

Citrus Lemon Tart with Pimm’s Marinated Strawberries & Thickened Cream

Coffee & Mints

Menu Three £37

Walnut Crusted Goats Cheese with French Bean & Beetroot Salad
Lamb Shank, Roasted Onion Mash with Root Vegetables & Braising Juices
Sticky Toffee Pudding & Butterscotch Sauce
Coffee & Mints

Menu Four £38

Leek & Potato Soup

Roast Sirloin of Beef with Yorkshire Pudding & Red Wine Jus,
Traditional Roast Potatoes & Seasonal Vegetables

Baked Individual Continental Cheesecake with Mixed Summer Berries & Thickened Cream

Coffee & Mints
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Set Menus

Please select one set menu to be served to all guests
Menu Five £40

Traditional Prawn Cocktail

Roasted Rack of Lamb with Red Wine Braised Shallot & Redcurrant Jus,
Braised Potato & Seasonal Vegetables

Raspberry Créeme Brulee with Homemade Garibaldi Biscuits

Coffee & Mints

Menu Six £44

Potted Salmon with Creme Fraiche & Bread Wafers

Fillet of Beef topped with Wild Mushroom & Shallot Mousse & Port Wine Sauce,
Dauphinoise Potato & Seasonal Vegetables

Lemon Bay Posset with Red Fruits & Homemade Shortbread Biscuits

Coffee & Mints

Menu Seven £50

Roasted Plum Tomato & Basil Soup
Shellfish Terrine with Watercress & Dill Sauce

Herb Roasted Fillet of Beef & Madeira Sauce,
Braised Potato & Seasonal Vegetables

Warm Chocolate Fondant with Chocolate Sauce & Pistachio Ice Cream
Selection of Continental Cheeses with Accompaniments

Coffee & Mints
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Vegetarian Options & Cheese

Please choose one starter, if required, and one main course to be served to all vegetarians in
your party. These dishes will be charged at the main menu rate.

Starters
Walnut Crusted Goats Cheese, French Bean & Beetroot Salad

Tomato & Mozzarella Salad with Pesto Dressing
Duo of Melon with Mint Syrup
Carrot & Coriander Soup with Creme Fraiche & Coriander Oil
Leek & Potato Soup
Roasted Plum Tomato & Basil Soup

Main Courses

Baked Gnocchi and Provencale Vegetables with Tomato and Parmesan
Mediterranean Tart with Goats’ Cheese, Pine Nuts and Pesto
Wild Mushroom and Thyme Charlotte
Butternut Squash and Leek Bake with Roquefort topped with Parmesan Crumb
Ricotta, Chestnut, Pear and Fig Torte topped with Caramelised Red Onions
Twice Baked Cheddar Cheese and Sun-blushed Tomato Soufflé with crisp Salad
Polenta Lasagne with Spinach, Courgettes, Herbs, Fontina and Pine Nuts
Potato and Onion Torte with Wild Mushroom Cream

Roasted Mediterranean Vegetable Strudel with Basil Cream

Cheeses

A cheese course can be added to all of our set menus and will be served as a platter /
cheeseboard for 10 persons.

Selection of Continental Cheeses served with Homemade Chutney, Grapes & Celery
£4.10 per person

Selection of Regional Cheeses served with Homemade Chutney, Grapes & Celery
£5.20 per person
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Banqueting Wine List

White Wine

Cuvee Prestige, Badet Clement, France

Cazal Viel Chardonnay Viognier d’Oc, France

Chablis, Domaine Jean Goulley, Burgundy, France

Muscadet de Sevre et Maine Sur Lie ‘La Griffe’, Loire, France

Sancerre, Chateau de Thauvenay, Loire Valley, France
Pinot Grigio ‘Porta Italica’ IGT, Sicilia

Gavi del Commune di Gavi DOCG, Michele Chiarlo, Italy
Stella Blanco Dry Muscat, VR Terras Do Sado

Hazy View Chenin Blanc

Echeverria Sauvignon Blanc, Curico Valley, Chile

Mendoza Premium Chenin Blanc, Argentina

Foundstone Chardonnay / Viognier, Berton Vineyard, Australia
Saint Clair Sauvignon Blanc, Marlborough New Zealand

Red Wines

Cuvee Prestige, Badet Clement, France
Cazal Viel Syrah Grenache d’Oc
Chateau Beau Rivage AC Bordeaux Superieur, France

Fleurie, Domaine de Cedres, France

Chéateauneuf du Pape, Domaine du Grand Tinel

Chianti Classico DOCG Carpiento, Toscana, Italy

Ondarre Rioja Crianza Rivallana, France

Stella Rosso, VR Terras do Sado

Hazy View Pinotage, South Africa

Zig Zag Zinfandel, Parducci, Mendocino County, California

Echeverria Merlot, Curico Valley, Chile
Don David Reserve Malbec, Michel Torino, Cafayate, Argentina
“The’ Black Shiraz, Berton Vineyards, Australia

Saint Clair Pinot Noir, Marlborough, New Zealand

Rose Wines
Pinot Grigio Blush IGT Venezie, Cielo e Terra, Veneto, Italy

Chateau du Campuget ‘Inbvitation’, France

Foundstone Shiraz Rose, Berton Vineyard, Australia
,)'m'q 5
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2009
2009
2008
2007

2008
2008
2008/09
2008
2009

2009
2008
2008
2009

2009
2009
2006

2007

2005
2006/07
2006

2005
2007/2008
2006

2008
2007
2008

2007

2008
2008
2008

£18.00
£19.50
£31.00
£23.50

£35.00
£19.50
£32.00
£19.00
£18.50

£19.50
£19.00
£19.00
£28.50

£18.00
£19.50
£22.00

£32.50
£47.50
£29.50
£21.50
£18.50
£19.50
£32.00

£19.50
£23.50
£22.00

£29.50

£19.00
£20.00
£20.50
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Banqueting Wine List

Champagnes
320 Moutard Grande Cuvee N.V  £42.00
321 Laurent Perrier Brut N.V  £50.50
322 Pol Roger Brut Reserve N.V  £54.00
323  Veuve Clicquot N.V  £61.50
324 Bollinger Special Cuvee N.V  £68.00
325 Perrier Jouet “Belle Epoque” *99 1999 £105.00
326 Pol Roger Cuvee “Winston Churchill” 1998/99 £128.00
329 Moutard Prestige Rose N.V  £43.00

Sparkling Wines

339 Prosecco Tenute San Marco, Carpene Malvolti, Italy N.V  £22.00
340 Michel Torino Extra Brut, Argentina NV  £23.00
341  Ondarre Cava Brut, Spain NV  £24.50

Sparkling Rose Wines

350  A. Laurence Sparkling Rose ‘Collection Prive’, France NV  £22.50
351 Rose Brut, Carpene Malvotti, Italy N.V  £29.50

Please Note:

Our full wine list may be used when wines are ordered sufficiently in advance of an event for our
supplier to guarantee delivery; in all other circumstances only wines on this list will be available.

Trades Descriptions Act
It is not possible to guarantee continuity of all vintages and shippers in this list.
In some cases a suitable alternative may be offered

European Union Regulations
All wines in this list, from the E.U. Countries, are quality wines from Specific Regions.
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State Rooms & Accommodation

Room for your event

Wynyard Hall Hotel has a selection of magnificent State Rooms available for private hire.
Choose between the Conservatory, Ballroom or Mirror Room for that grand event or for something
more intimate our cosy Londonderry Room seats up to thirty guests.

Room hire charges may apply based on your requirements.

Please contact us on 01740 644811 for further details.

Overnight Accommodation

Extend your visit to Wynyard Hall Hotel and stay over in one of our 16 luxurious bedrooms.
All rooms include King Size beds, wide screen television, telephone, trouser press and complimentary
Wi-Fi Access. Traditional English Cooked & Continental Breakfast is included.
Dinner is also available in the Wellington Restaurant.

For reservations contact our Reception on 01740 644811.

Please note, all prices stated within this Pack are applicable for events taking place before 30™ March 2011
and include VAT at 17.5%.
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Suppliers Directory

Photography & Videography

Photo Occasions
07766 440465
www.PhotoOccasions.com

Gary Walsh Photography
01642 355205
www.garywalsh.co.uk

Focal Point Photography
0191 5109000
www.focalpointphotography.co.uk

Elegance Photography
01429 222200
www.elegance-photography.co.uk

GT Photography
01287 635321

Alan Mason Photography
01670 518815
www.masonstudio.co.uk

Portrait Wedding Photoghraphers
0800 0520757
www.portrait-wedding-photographers.co.uk

Camera-A Photography
01325 381055
info@cameraa.co.uk
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Cakes

Celebration Cakes
0191 5181375
www.celebrationweddingcakes.uk.com

Florists

Valery Rose
01642 530325
www.valerie-rose.co.uk

Adam Prest Flowers
01740 623817
www.adamprest.co.uk

Jan Faulkner
01642 722207
janfaulkner@hotmail.com

Chair Covers

Ivory White Events
0191 2852781
www.lvoryWhiteEvents.com

Simply Bows & Chair Covers
07909 920527
www.simplybowsandchaircovers.co.uk



http://www.photooccasions.com/
http://www.focalpointphotography.co.uk/
http://www.masonstudio.co.uk/
http://www.portrait-wedding-photographers.co.uk/
http://www.celebrationweddingcakes.uk.com/
http://www.valerie-rose.co.uk/
http://www.adamprest.co.uk/
http://www.ivorywhiteevents.com/
http://www.simplybowsandchaircovers.co.uk/

Suppliers Directory

Music & Entertainment

Grooveline Band
07856 108688
www.groovelineuk.com

Opus Four String Quartet
01287 636188

Steve Walls

Rat Pack & Swing Vocalist

07970 710373
www.newcastleweddingsinger.co.uk

Chris Cowl Magician
0797 4553456
www.chriscowlmagic.co.uk

Chance Casino
01287 634956
www.chancecasino.co.uk

Dresses & Outfits

Kate Saint Occasion Wear
01325 480181

Activities

JC Marsh Sporting Clays
07785 262782
jonathan@jcmarsh.co.uk

Stationery

Pink Treacle
01642 273464
www.pinktreacle.com

While the above suppliers work with us on a regular basis, Wynyard Hall Ltd will not be liable in any way
should they fail to supply services as requested by you. Any contracts will be between yourself and
supplier direct.  All verbal or written recommendation for external suppliers is based on the feedback
received from customers before May 2010.
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